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[bookmark: _Toc135751969]Executive Summary
The report introduces the Orange Pie Hotel, its management difficulties, and the outcomes of a SWOT, PESTLE, and TOWS research. Also included is a review of the hotel's financial condition and a set of recommendations and subsequent actions for improvement. The Orange Pie Hotel is medium-sized in a lively tourist area. Considering its convenient location and early achievement, the hotel faces some management concerns that require fixing. The PESTLE analysis demonstrates how the hotel is impacted by outside variables like economic volatility, changing tastes of customers, and new regulations. The SWOT analysis reveals both the organization's strengths, such as its hardworking employees and attractive physical location, and its weaknesses, such as its aging computer system and inadequate advertising. Leveraging strengths, minimising weaknesses, getting the most out of possibilities, and protecting against threats are all addressed in the TOWS matrix. Orange Pie can improve its financial results, strengthen its position in the marketplace, and guarantee its continued success in the competitive sector of hospitality by solving the management problems discovered by the PESTLE, SWOT, along with TOWS evaluating and implementing the suggested techniques outlined in the action plan.
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[bookmark: _Toc135751970]Introduction
The main aim of the report is to provide consultancy for the management services of the hotel “Orange Pie” and offer solutions to the problems faced by them. The name of our consultancy company is “Global Consultancy Inc”. Despite its many strengths, Orange Pie is dealing with several leadership problems that need to be addressed and dealt with properly. The problems that Orange Pie is facing in management are with staffing and training, the hotel has many issues with its operational processes communication breakdowns, delays, inefficient workflows, increased costs, and outdated systems. It is facing challenges with guest feedback and maintaining a good reputation and technology and innovation.  And suggest solutions for the management services of the hotel. The consultancy firm will assess the market and come up with viable strategies by using tools like the PESTEL evaluation, SWOT evaluation, and TOWS analysis. PESTEL relates to the Sociocultural, political, environmental, economic, technological, and legislative elements that have to be considered (Rastogi, and Trivedi, 2016). 
[image: ]
Figure 1 Logo of Global Consultancy Inc.
(Source- By Author)
A consultant can examine these components and advise on how to optimally take advantage of new openings and counteract growing dangers. Weaknesses, Opportunities, and Threats, or TOW, is an abbreviation for this analysis. The hotel's advantages and disadvantages, as well as outside factors like market opportunities and rivalry threats, shall be examined as part of this analysis. Global Consultancy Inc would learn about the hotel's strengths, opportunities for development, gaps in the industry, and threats by completing a SWOT analysis (Phadermrod, Crowder, and Wills, 2019). This understanding is useful for designing tactics that make the most of opportunities while also minimizing risks. To develop specific approaches in response to the identified issues, the SWOT analysis can be complemented by the TOWS matrix (Gottfried et al, 2018). It generates tactical choices by weighing internal assets against external possibilities and hazards. This report is intended for offering a comprehensive analysis and practical recommendations to the management team of The Orange Pie Hotel. It is my duty as an advisor to assist the customer in identifying and resolving any issues or obstacles inside the division to boost results and productivity for the company as a whole (Henry, 2021).



[bookmark: _Toc135751971]Scope and Analysis
[bookmark: _Toc135751972]Orange Pie Overview
The hotel Orange Pie is based in the USA with its headquarters in Chicago. The Orange Pie Hotel is a revolutionary, high-end retreat in the downtown area of a vibrant American city. In the center of Chicago, Illinois, Orange Pie serves as a beautiful luxury hotel. Guests rave about the hotel's distinctive decor, helpful employees, and individualised service. The hotel's centralised location offers guests with easy access to the area's top tourist attractions, business regions, and transit hubs. The hotel is an ideal combination of modern style and traditional hospitality, making for a stay that is both soothing and unforgettable. The tagline for the hotel is “Revel in Citrus Paradise at Orange Pie Hotel”. The hotel would be located on North Milwaukee Avenue Street in Chicago. There are 200 standard rooms in the hotel, 100 deluxe rooms, and 200 suites. The staff of 8-10 people helps clients with anything from checking in to leaving. Twenty-five to twenty-seven staff whose duty it is to keep the place neat and make certain the guests are happy. A group of about 15–20 people in charge of operating the restaurant and overseeing the cooks, wait staff, and bartenders. A group of 10–15 people who have expertise in wedding and event planning, venue layout, and food and drink delivery. A group of 6-8 specialists who offer our consumers spa services, fitness advice, and various other wellness-related assistance. A staff of five to eight people who keep the hotel operating smoothly by resolving problems and maintaining things up and running (Bardi, 2021).
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Figure 2N Milwaukee Ave Illinois, USA
(Source- https://www.google.com)
The Orange Pie Hotel offers a selection of elegant rooms and suites that have been elegantly furnished with modern decor. The rooms have been elegantly decorated to ensure guests’ pleasant and peaceful stay. The Orange Pie Hotel's twenty-plus decades as an institution of Chicago's hotel scene attest to the property's classic allure. The hotel has an extensive history and a commitment to quality, therefore it is constantly updated and refurbished to provide guests with an effortless combination of traditional beauty and modern comfort. When it comes to current reactions, Orange Pie Hotel has been met with a mix of positive and negative comments. Aesthetically pleasant furnishings, impeccable sanitation, and the expertise of the personnel are just a few of the reasons customers continue to return to this hotel (Lafrenière, 2019). Zestful Slice, which is the hotel's popular restaurant, has received excellent feedback from satisfied patrons. Yet, in the past few months, certain news stories have raised concerns about Orange Pie Hotel's management services. A small percentage of unhappy visitors filed complaints about erratic service, slow responses to their demands, and incompetent problem-solving.
[bookmark: _Toc135751973]PESTLE Analysis
The PESTLE study is a useful tool for analysing the environmental aspects that affect a company. The Chicago Hotel Orange Pie has encountered some management problems (Aithal, 2016).
[image: Introduction To PESTLE Analysis | Understand Key External Factors That  Influence Your Organisation | BusinessAnalystMentor.com]
Figure 3 PESTLE Analysis
(Source- https://businessanalystmentor.com)
	Political
	When it comes to hotels, there is an assortment of rules and laws that must be observed for guest safety, protection of staff, financial accountability, and legal administration. Alterations to government rules and regulations may affect company operations and managerial procedures (Dwyer, 2022).

	Economic
	The health of the hotel business is vulnerable to macroeconomic factors including GDP growth, price increases, and consumer expenditure.
 Changes in the exchange rate may have an effect on income from tourists from other nations. When unemployment rates increase, fewer individuals are likely to take holidays, which in turn lowers the demand for accommodation in hotels (Orîndaru et al, 2021).

	Social
	Hotel management practices, facilities, and services needed to fulfill increasing guest demands can be influenced by consumer behaviour and interests shifts in consumer behaviour and interests. Marketers and service providers have to consider demographic data such as population age dispersion and cultural norms when creating campaigns and products. Sustainable behaviours, wellness possibilities, and the incorporation of technological advances are just a few examples of how remaining current may boost the hotel's standing in the competitive field (Grayson and Hodges, 2017). 

	Technological
	Technology is being incorporated into all aspects of the hotel company, from the front office to the guestrooms to the management systems. Innovative use of technology can simplify procedures and boost managerial effectiveness (Car, Stifanich, and Šimunić, 2019). The proliferation of online travel agents and other platforms for making reservations online has had an impact on hotels' marketing tactics and revenue control procedures.

	Legal
	Facilities are facing increasing pressure to reduce their impact on the environment through the adoption of eco-friendly policies, recycling more, and lowering down on garbage.

	Environmental
	It is essential for management success that they conform to labour regulations such as recruitment processes, contracts of employment, and working conditions. Hotels must have enough rights to intellectual property security for their unique amenities, logos, and operations (Legrand, Chen, and Laeis, 2022). 



This PESTLE analysis focuses light on the outside influences that have an effect on the management issues at Orange Pie Hotel, highlighting the requirement for strategic alterations and proactive actions to overcome the obstacles and assure the hotel's continued success.
[bookmark: _Toc135751974]SWOT Analysis
With the aid of a SWOT analysis, a company may evaluate its benefits and drawbacks, as well as the possibilities and hazards it faces in the market. The Orange Pie Hotel is a constructed Chicago establishment with management difficulties; here is a SWOT analysis of its advantages, disadvantages, possibilities, and hazards (Benzaghta et al, 2021).
[image: How to Complete a Personal SWOT Analysis | by Jodie Shaw | Thrive Global |  Medium]
Figure 4 SWOT Analysis
(Source- https://medium.com)
	Strengths
	The Orange Pie Hotel's geographic location in Chicago makes it easy for guests to reach many of the city's most popular landmarks, commercial regions, and transportation links. Suites and rooms at this hotel are both stylish and well-appointed, providing a pleasant and comfortable stay for all guests. The Zestful Slice eatery at the Orange Pie Hotel is renowned for the excellent cuisine it provides and the relaxing atmosphere it creates. Visitors to the hotel have many alternatives to choose from when organising gatherings like weddings, meetings, and other festivities thanks to the hotel's spacious and customizable event facilities (Nolan, 2017).

	Weaknesses
	The management of the hotel continues to be having continuous concerns, including a lack of consistency in customer service, slow responses, and unprofessional treatment of guest complaints. It's probable that the management issues, which have an impact on service quality as a whole, are a consequence of insufficient instruction and interaction among the employees (Qiu, Doolie and Xie, 2020). The satisfaction of guests could be negatively impacted by sporadic issues with infrastructure due to irregular maintenance practices.

	Opportunities
	Guests' experiences and consumers' happiness can both benefit from better management and more simplified operations. The hospitality industry may save time and money by switching to modern hotel management applications and guest service systems. A great way to boost visibility and gain back new clients is to think about forming partnerships with other neighborhood businesses, event planners, or travel representatives (Chaffey and Smith, 2022). 

	Threats
	As there are many other widely recognised hotels in Chicago all vying for the same demographic of customers, it is of the utmost importance for the Orange Pie Hotel to distinguish itself as distinct. The hotel's attendance and revenue may take a blow if the economy takes a turn for the worse, which could occur if, for example, fewer business travellers stay at the hotel. A hotel's online image and perception among consumers might take severe damage if it obtains a lot of negative feedback resulting from management mistakes (Rose and Blodgett, 2016).



The SWOT assessment of Orange Pie Hotel highlights its internal and external opportunities and threats, along with its strengths and weaknesses. The hotel may enhance its total productivity and restore its previous position of market superiority by fixing the management problems, capitalising on the possibilities, and protecting itself from the risks (Alliance, 2017).
[bookmark: _Toc135751975]TOWS Analysis
TOW analysis, often known as a reverse WOT evaluation, combines opportunities and dangers from the outside with strengths and weaknesses within a company to assist find potential strategic moves. Here is a TOWS report regarding Orange Pie, a Chicago-based hotel with a management issue (Asadpourian, Rahimian, and Gholamrezai, 2020).
[image: Vector Banner Of Tows Matrix Business Analysis Tool Derived From Swot  Analysis Stock Illustration - Download Image Now - iStock]
Figure 5 TOW Matrix
(Source- https://www.istockphoto.com)
	Strengths-Opportunities
	To maximise development and earnings, the hotel ought to make use of its convenient location and high-quality service by hosting more events and collaborating with other nearby companies (Kim et al, 2021).

	Strengths-Threats
	To combat the potential hazards posed by poor online feedback and set themselves apart from other hotels, Orange Pie can take benefit of the hotel's excellent dining choices and meeting rooms by providing guests with exceptional meals and activities.

	Weaknesses-Opportunities
	The opportunity to increase loyalty and satisfaction with consumers can be taken into account by investing in educational opportunities for personnel as well as improving communication channels.

	Weaknesses-Threats
	They may lessen the impact of a drop in customer satisfaction and preserve the competitive edge they have by fixing the management issues that have arisen and engaging in more current systems and more effective ways of conducting business (Li and Liu, 2018).



By performing a TOWS evaluation, Orange Pie Hotel will be able to create a plan of action that makes full use of the business's many strengths while simultaneously addressing its shortcomings and minimising any dangers it might encounter. Using this study, the hotel may better understand how to tackle the management difficulties holding it back from reaching its full potential and guaranteeing the highest standards of service and visitor fulfillment (Mmutle and Shonhe, 2017).





[bookmark: _Toc135751976]Main Body
The Orange Pie Hotel's management service provides a crucial role in the success of the property as a whole by improving guests' meals and improving the hotel's standing. Improve processes and solve any problems the business may be experiencing by doing an in-depth investigation and evaluation of the management tactics. Considerations such as recruiting, environmental factors, anticipated renovation needs, menu creativity, leveraging technology, marketing strategies, partnering with local suppliers, and guest survey management will all be factored into this section's review of novel approaches to improving the department. Recognising both the advantages and disadvantages of the analysis, displaying intellectual and cognitive prowess, and prioritizing which issues are most critical will all be part of the approach that is taken. These issues are not mainly environmental and address overall issues of Orange Pie and have been noted on on-site reviews.  Below mentioned are the issues faced by the hotel. 
[image: The Importance of Outstanding Hospitality Management - Ramapo College  Articles]
Figure 6 Management Services
(Source- https://www.ramapo.edu)
[bookmark: _Toc135751977]Issues faced by the Management Department of Orange Pie
· Inconsistent Staffing and Training- Orange Pie is having difficulty in numerous capacities with attracting and keeping skilled workers. Staff at the hotel tends to leave and return frequently, which has a detrimental effect on the level of hospitality provided to guests. The varying quality of service provided to guests is the direct consequence of inadequate instruction sessions. There is a high attrition rate of employees (Shamim et al, 2017).
· Low Operational Efficiency- Troublesome operational weaknesses afflict the hotel's management firm. Obstacles, mistakes, and greater expenditures on operations are the result of poor internal communication, outdated equipment, and inefficient processes. The hotel's bottom line, the morale of staff members, and customer loyalty are all negatively affected by those inefficiencies. It is also facing issues with maintenance and cleanliness (Okumus et al, 2019).
· Reputation and Guest Feedback Management- Due to unfavourable reviews, Orange Pie is having difficulty with its online image management. The hotel received complaints for its lack of cleanliness, poor maintenance, and unfriendly staff. These complaints are broadcast throughout a variety of evaluation websites and social media networks, where they may have a significant effect on the hotel's online image and its ability to attract guests in the future.
· Pricing Strategy- The hotel management has had difficulty understanding how to maximise profits and develop sensible pricing policies. Difficulties arise when attempting to forecast demand, maximise the rate of occupancy, and efficiently manage fluctuations in prices due to changes in the market (Wu, Hu, Chen, 2022). Since this is the case, Orange Pie has income issues and misses out on the chances of optimising its revenue.
· Innovation- When it comes to applying modern technology to improve efficiencies and delight consumers, Orange Pie is woefully behind the times. The hotel's inability to meet the requirements of guests and adapt to market changes is made harder by its antiquated property administration system, poor web presence, and lack of effective guest engagement channels (Tsai, 2017).
· Management Issues- The management of the Orange Pie Hotel appears to be having some developmental problems, such as providing dissimilar customer service, failing to address complaints from guests promptly, and neglecting minor details. The image of the hotel may suffer as a consequence of unhappy guests' responses to these problems.
· Low Occupancy Rates- The company is also facing issues regarding low occupancy in the hotel because of bad media coverage due to management issues with marketing strategies that are proven to be inefficient.
[image: ]
Figure 7 Management Issues
(Source- https://www.soegjobs.com)
The above image depicts the top six management issues faced by hotels in the hospitality industry.
[bookmark: _Toc135751978]Management Techniques for Orange Pie
· Improving Staff Training- Spend resources on in-depth, regular instruction programs that teach employees how to interact with customers, talk to each other, and solve difficulties. As a result, staff will find themselves better able to provide outstanding hospitality, respond quickly to guests' concerns, and craft memorable experiences (Allen, 2016).
· Reviewing On-site Issues- Study the reviews to see if there are some continuing complaints about the assistance of the staff members, the standard of the facilities, or the regularity of repairs. Create answers to these issues and implement them with close oversight and education to boost performance.
· Environmental Renewal- Determine what elements of the hotel's architecture need updating and which ones might profit from sustainability upgrades. Improvements to guest spaces, communal spaces, and other amenities to improve comfort, design, and environmental responsibility are all possible (Xiang et al, 2022).
· Acceptance of Technological Innovations- Digital check-in/out, customer service applications, and administration process automation are only a few instances of cutting-edge digital solutions worthwhile using. The outcome may be a more simplified operation and a more contented customer (Meidute-Kavaliauskiene et al, 2021).
· Focussing on Sustainability- Improve the hotel's environmental sustainability by introducing resource-saving technology, recycling campaigns, and other environmentally friendly practices. Establish a positive reputation and meet the rising demand for environmentally friendly accommodation by notifying guests of the work done by Orange Pie in the vicinity.
· Nurturing a culture of Continuous Improvement- Create an environment where employees feel safe offering input on how to better the company's operations as a whole. To pinpoint areas for improvement, it's important to hold periodic team conferences, constructive criticism, and achievement reviews (Hu et al, 2021).
With such creative approaches in place, Orange Pie Hotel will be able to fix its management flaws, increase its satisfied consumers, and become more profitable as a whole. To maintain sustainability in a competitive market and to fulfill the constantly changing expectations of guests, it is essential to prioritise an integrated plan that includes training for employees, changes to physical facilities, the preservation of the environment, and the integration of new technologies.
[bookmark: _Toc135751979]Positive Aspects of Orange Pie
It's possible that Orange Pie's specialisation restaurant, spa, or just its magnificent setting is what set it above other similar businesses. As a result, the hotel might stick out from its rivals and attract more customers. It's conceivable that, despite the company's management problems, Orange Pie has a staff of motivated employees who have a dedication to customer satisfaction. A combination of their energy and commitment can make for pleased visitors. It's possible that, despite the challenges it faces, Orange Pie has a devoted clientele who return regularly due to the hotel's special services, accommodating employees, or the lasting impression of a pleasant stay. These loyal consumers have the potential for higher revenue and spread the word about the company (Nobar and Rostamzadeh, 2018).  Orange Pie's management problems also potential for innovation and success. The hotel will be more durable and attractive if it can effectively address these issues.
[bookmark: _Toc135751980]Negative Aspects of Orange Pie
Due to the management problems, Orange Pie is losing customers and become less successful at what it does. The hotel's reputation has suffered as a consequence of the negative reviews, which have resulted in a drop in appointments and revenue. The financial standing of the business has grown unstable as a result of poor management. Orange Pie may get into financial difficulties if it is unable to cut back on its expenses, recoup lost revenues, or adhere to its expenditure plan. Because of this, the hotel may be reluctant to make adjustments and modifications that are sorely needed. Guest satisfaction could take a hit if the management problems aren't addressed. Guests could walk away with a poor impression of the hotel if their needs are not satisfied owing to staff shortages, inefficient activities, or a range of other reasons. This could hurt the hotel's public image and deter returning guests. Due to managerial challenges, Orange Pie may fall below competing hotels in the current market. Orange Pie's prospective clients could switch to a rival business if it solved those issues better. Orange Pie needs to make changes to its management practices and solve these drawbacks if it succeeds in the face of hardship. The hotel's current problems can be addressed by applying successful methods, establishing a welcoming environment for employees, and placing a priority on client happiness (Yoon, and Lee, 2017).
[bookmark: _Toc135751981]Financial Management Table for Orange Pie 
Orange Pie has several competitors in the industry who are earning more profits and can generate more revenue than the hotel. 
· China Town Hotel SRO is a famous hotel in Chicago, Illinois, and earns total revenue of $5.2 million. 
· Chicago City Center Hotels earning more than $5 million. 
· Visit Chicagoland which is earning more than $5 million. 
· WeGo Hospitality Group is a famous hotel chain based in Chicago which earns revenue of more than $6 million. 
The below table shall provide an insight into the finances of the hotel, Orange Pie for the year 2022 to understand where they have been facing increased costs due to management issues and to know their profits and revenue generated.
Financial Performance Report of Orange Pie (2022)
	Area
	Amount in USD

	Total Revenue
	$4.5 million

	Operating Costs
	$2 million

	Other Expenses
	$0.5 million

	ROI
	11%

	Net Profit
	$1 million

	Salaries and Wages
	$70 thousand 

	Marketing Costs%
	8%

	RevPAR
	$250

	Occupancy Rate
	75%

	Debt to Equity ratio
	0.7%


 
Orange Pie Hotel's management problems could be remedied in several manners, one of which involves an in-depth investigation of the hotel's financial plan. The financial strategy for the Orange Pie Hotel contains relevant analysis and data that can help guide the operation. It's a useful tool to evaluate a company's fiscal condition and for making changes that will improve issues like resource allocation, cost management, revenue maximisation, expenditure prioritisation, and security. The hotel's management problems can be addressed and its performance may be improved by attention to these financial matters (Tailab, 2020).
[bookmark: _Toc135751982]Findings and Result
The findings and results section of this consultancy report shall summarise the results gathered from analysing the external and internal environment of the Orange Pie.         
	Management Issue
	Department Affected
	Determinations

	Services and food quality fluctuate wildly
	Catering, Food, and beverages client service
	· The problem here is that the hotel's beverage and food service has been inconsistent in its quality.
· The quality of food and the level of service offered to each customer, in particular, may vary.
· Dissatisfied customers, negative feedback, and a drop in return business can all result from a lack of uniformity in quality (Kim, Kim, and Hwang, 2021).

	Concerns Regarding Sanitation and Maintenance of Rooms
	Housekeeping 
	· Dissatisfaction with the overall condition and tidiness of the guest rooms and communal areas in the hotel.
· It might include things like broken appliances, outdated furnishings, dirty carpets, and unclean common areas.
· Guest satisfaction and perceptions of a hotel's cleanliness are significantly related to the standard of its maintenance and sanitation (Kaushal, and Srivastava, 2021).

	Poor Client Services
	Front desk
	· This problem arises when customers endure being subjected to inadequate treatment, specifically at the front desk, where they must often wait excessive amounts of time.
· Unhelpful or opposed employees, slow answers to visitor questions and complaints, and inefficient processes are all signs of a service that puts its consumers in the dark.
· Frustration, lost time, and a poor first impression regarding the hotel's quality of service are possible consequences of excessive wait periods during the process of checking in and out (Ali et al, 2021).

	High employee turnover
	Human Resource Management
	· The problem is that the hotel has a high rate of turnover and its employees don't seem especially interested in or motivated by their job.
· Constantly having to recruit and train new employees because of high turnover could lead to service disruptions and cost more money.
· Service quality could be compromised if workers aren't invested in their work, which may give rise to low morale, poor efficiency, and an adverse work atmosphere (Zhang, 2016).

	Low Occupancy Rates
	Marketing and Sales
	· This problem stems from the hotel's failure to achieve and sustain desirable rates of occupancy and from its ineffective marketing efforts.
· A hotel with a low occupancy percentage is losing revenue since its rooms are not being fully utilised (Liu, Wu, and Li, 2022).

	Inefficient Advertising strategies 
	Marketing
	· A hotel's exposure and effectiveness in the market might be diminished if its advertising strategies are ineffective and it fails to attract and keep customers (Gordon et al, 2021).

	Challenges in Innovation
	Research and development
	· This problem arises from the hotel's inability to think beyond the box in terms of its services, amenities, and general operation (Long, 2018).
· The hotel might be experiencing trouble coping with guests' shifting tastes and the constantly changing hotel sectors.
· The inability to grow, lose territory to opponents, and lose clients due to a lack of fresh products are potential outcomes of a lack of innovation (Boon, and Edler, 2018).

	Difficulty in managing finances
	Financial 
	· This problem originates from difficulties with preserving the hotel's cash flow through careful oversight.
· Problems with spending, cash flow, handling costs, or inefficient accounting practices are all possibilities.
· Financial instability, a lack of spending in required upgrades, and even monetary disasters are potential consequences of poor financial management (Bello, and Sensini, 2020).


       
To maintain its edge in the marketplace, boost its financial performance, and react to its clients' changing requirements and desires, the Orange Pie Hotel has to address these problems. The hotel can stand out from rivals, and gain new guests while retaining existing ones by implementing innovative methods. The hotel's long-term viability depends on being able to carefully handle its money so that it can make the required investments in upkeep and expansion and maintain its financial condition. Because of the potential for these management flaws to damage the hotel's image, guests' experiences, and bottom line. Orange Pie's business and future achievements in the hospitality sector depend on fixing these issues (Khatter et al, 2021). Those results and outcomes detail the issues that arise with the Orange Pie Hotel's administration and propose ways to enhance the hotel's operations. They formed the basis for the action strategy and suggestions provided to boost particular division output and increase the property's bottom line (Pelet, Lick, and Taieb, 2019).
The TOW analysis for Orange Pie had been conducted and provided above in the scope and analysis section to provide an insight into the working environment of the hotel, Orange Pie. With this knowledge, Orange Pie Hotel may develop a strategy that makes the most of the hotel's multiple strengths while also addressing its many shortcomings and avoiding the risks it faces. The results of this study could help the hotel figure out how to fix the management problems that are keeping it from offering the best possible experience to its customers and enhancing their happiness (Chen et al, 2017).
[bookmark: _Toc135751983]Action Plan
An action plan includes an oral description of the procedures to be followed to achieve an intended goal. It streamlines the whole process by dividing it down into smaller sections. An action plan's function is to define the means through which the objective can be accomplished and the period within which the actions required must be taken. One can't make a plan without first understanding where one is going and what they're attempting to get done. To guarantee that the demands of all parties concerned are met, it is crucial to get their opinion before formulating a plan of action. Deadlines, required substances, and the necessary persons for implementing the plan's instructions are all elements that might be incorporated into an action plan. Whoever will be accountable for what, by when, and about which gauges of success ought to all be laid out in detail in the action plan (Gielnik et al, 2015)
Orange Pie's management needs to do an exhaustive financial analysis and talk to professionals to figure out what amount of money to set aside for every managerial concern. This could mean taking into account the hotel's size, the severity of the problem, the state of the marketplace, and the resources you have at your disposal. Orange Pie can establish a budget that works for its objectives and targets by first completing a thorough analysis of finances and then consulting with financial professionals (Subramanian, Gunasekaran, and Gao, 2016).
	Number
	Problem
	Solution
	Desired Outcome
	Time Scale 
	Completed Date
	Planned Budget

	1
	Unreliable value of food and customer service
	Continuous education and training initiatives, as well as improved interaction
	Cuisine and service are of a consistently excellent standard throughout.
	3 months
	
	$10,000

	2
	Maintenance matters and hygiene concerns
	Augmentation of the staff tasked with housekeeping and preventative upkeep
	Bedrooms and communal areas that are clean and tidy.
	6 months
	
	$20,000

	3
	Meager customer facility and elongated wait times
	Customer support training, queue system for management
	Increased happiness among existing customers and lowered wait times
	3 Months
	
	$8,000

	4
	High turnover proportion and absence of worker engagement
	Initiatives aimed at retaining employees, and evaluations measuring their level of satisfaction (Barakat et al, 2016).
	A decrease in employee turnover and an increase in their degree of involvement

	6 Months
	
	$12,000

	5
	Little occupancy rates and unproductive marketing
	An examination of the marketplace and redesigned advertising strategies (Karg, and Funk, 2020).
	Enhanced rate of occupancy and successful marketing strategies
	9 Months
	
	$22,000

	6
	Innovation
	Encourage an atmosphere of inventiveness and collaborative dedication.
	The launch of innovative goods and services
	1 month
	
	$3,000

	7
	Trouble in managing funds
	Improve the budget, while keeping a healthy cash flow.
	A more stable and accountable administration of the funds (Alliance, 2017).
	3 Months
	
	$10,000


There have been several issues with management at the Orange Pie Hotel. Regular education opportunities for staff, improved interaction between culinary and service workers, and the development of a client input system should be offered as possible remedies to the food and drink department's problems with factor standards for food and service. Maintenance issues as well as grievances about the room's cleanliness prompted the rooms department to recommend several changes, including regular cleaning tests, a preventative maintenance plan, and new mattresses and other comforts (Wong et al, 2020). Solutions like customer service instruction, scheduling technology, and improved registration and check-in procedures were proposed in reaction to the front desk's poor service and long wait times. Human resources have to deal with an elevated turnover rate and low engagement among workers, so they came up with remedies like satisfaction surveys for workers, training programs, and promotion possibilities to keep people from leaving. Last but not least, suggestions were made to improve the advertising and marketing department's exposure, such as doing market research, retooling advertising efforts, and teaming up with travel agents on the Internet (Uçar, Yilmaz, and Çakiroglu, 2016).
[image: How to keep hotels clean and hygienic during a pandemic | Hotel Management]
Figure 8 Management at Hotels
(Source- https://www.hotelmanagement.net)
Every issue is accompanied by a solution that can fix it. The results that are envisioned are aimed at improving some facets of Orange Pie. The amount of work and anticipated date of accomplishment are established to correspond with the hotel's requirements and available resources. In the same way, Orange Pie's objectives and financial limitations inform how much of every category appears in the budget that has been suggested (Davern, 2021).


[bookmark: _Toc135751984]Recommendations
If Orange Pie intends to be effective and competitive in the long run, its management worries must be addressed. These problems might become less severe if the subsequent measures were taken.
· To attract and keep highly skilled employees, it is necessary to create comprehensive recruitment strategies, pay reasonable salaries, and create comprehensive education programs. The constant quality of service along with possibilities for personal development may only be achieved via sustained expenditure on training programs (Schmitt, 2015).
· Find spots for inefficiencies and work to eradicate them by conducting a comprehensive analysis of operations. Improve operations, cut down on mistakes, and raise worker productivity by implementing technological innovations such as management of properties software, task management apps, and online discussion boards (Nisar, Prabhakar, and Strakova, 2019).
· To swiftly respond to guest complaints and take rehabilitation measures, it is essential to establish an organised guest feedback management system. To better handle your reputation and keep guests happy, Orange Pie should keep vigilant tabs on internet reviews and take steps to connect with its clients (Mmutle, and Shonhe, 2017).
· Make the most revenue possible by using statistical analysis and revenue management technology to improve pricing strategies, anticipate customer demand, and boost sales. Drive up utilisation and income with the use of changing pricing models, channel working together, and strategic advertising (Gehrels, and Suleri, 2016).
· Invest in innovative IT tools that will help Orange Pie become more effective, provide greater service to consumers, and boost the quality of the hotel's online profile. The hotel may customize its offers and remain in front of the competition by utilizing data analytics, guest engagement tools, and an established digital marketing plan (Parkin, 2016).
· Orange Pie should improve its methods of planning and financial planning if they want to allocate its funds properly. Maintain financial security through stringent cash flow management practices. It is important to analyse and examine financial data on an ongoing basis to spot possibilities for cost reduction and an increase in productivity (Soboleva et al, 2018).
· Motivate staff to look outside of their comfort zone by rewarding them for sharing their creative thoughts. Create a group tasked with studying and implementing new ways of providing products and services. Always be on the watch for new ways to improve operations by keeping tabs on visitor evaluations and ratings (Bos-Nehles, and Veenendaal, 2019).
· Orange Pie must find out about particular segments of your target audience and what they like through market research. Make modifications to the marketing initiatives so that these better appeal to the people you want to reach and the current state of the market. Work with travel professionals on the internet and make use of social networking sites to boost the profile and bring in more bookings (White, Hardisty, and Habib, 2019).
· Create plans for retaining employees, such as offering competitive wages, advantages, and opportunities for advancement. To keep the staff satisfied and inspired, conduct frequent satisfaction evaluations and use the results to make adjustments. Allow the workers to learn fresh abilities and advance in their fields on a regular schedule (Cingoski, and Petrevska, 2018).
· 

[bookmark: _Toc135751985]Conclusion
In conclusion, the crucial areas that need focus as well as improvement in the hotel Orange Pie's administration are revealed by the examination of the challenges encountered by the hotel's management. Key areas of focus include low occupancy rates, unsuccessful marketing strategies, difficulties in creativity and financial management, incoherent food and service quality, maintenance problems, hygiene worries, poor service to customers and long lines, high turnover, and lack of engagement among staff members, and so on. Orange Pie needs to take drastic measures to fix these problems. Measures like periodic instruction plans to improve employee skills and quality of service, more people dedicated to upkeep and sanitation, and the implementation of preventive upkeep programs are the essential elements of this approach. Training for workers on the front lines and the use of queue management technology are two ways to boost client satisfaction with hotels. Better engagement among employees and lower turnover can be accomplished through retention programs, evaluations of staff satisfaction, and continual learning and growth opportunities. It will take meticulous planning, open communication, and constant monitoring to put these recommendations into action. To guarantee an effortless rollout, Orange Pie ought to involve as many stakeholders, both internal and external, as are relevant. Orange Pie's reputation, customer satisfaction, staff engagement, financial success, and competition in the hospitality sector can all benefit from resolving these issues with management. To boost rates of occupancy, it is important to enhance advertising strategies by conducting market studies, retooling initiatives, and forming relationships with travel booking websites and social networking sites. Creativity, specialised groups, and an acute focus on market shifts and customer feedback can all contribute to an environment conducive to innovation. Finally, prosperity and stability rely on good financial management practices such as planning, financial management, cash flow administration, and periodic assessments. It will be essential to regularly monitor and evaluate the adopted procedures to ensure their efficacy and make any modifications that are required throughout the road. Success rates can be increased by using best practices and obtaining professional advice. In conclusion, Orange Pie may cement its standing as a market leader by fixing its recognised management issues and taking the recommended next steps to improve the quality of service that it offers to guests, the overall well-being of its staff, and its bottom line.
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